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Within recent years most of the potatoes 
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SKINNING AND EXPOSURE TES'TS 


Same unwashed potatoes of each varisty were held under the puvtegsion ef 
@ camras on an open shed overnight and the» exposed te the weather a:cor being 
moiled areund in burlap bags to insure the wemoyal of sonsiderabls skine It was 


estimated that an average of 60% of the skiti was removed from Ure poyasoul, pe 
of which had been removed the day of digging. Thermo-couples were inserted just 


under the surface of skinned and non=skinned potatoes of each varisty to recorde 
temperatures near the surface of the most exposed part of the potatesse When the 
potatess were exposed, the sky was quite clozdy and somewhat hazye The air temp= 
erature did not geo over 85 Fe but a brisk wind biew during the time of exposure. 
Evaporation was recorded with a Livingsten white porous porcelain atometer bulb 


that had a coefficient of 0.77. 
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Some potatoes of each variety were shipred the day of dizginge by railway 
express to 5 Cae oa Mdo, arriving June 9, where they were tested for suitability 


for chip makinge = 


RESULTS 


SHIPPING TESTS — 
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. Temperatures taken with the Ryan recording thermometers placed in the center 
of the van loads indicated fairly favorable temperatures ¢n rowse ag folle 


Truck Noe Destination Temperatures in Transit 
Stars ile nrs. i day 2 days 4 days 
Op “5 OF YF “P 
1 New York 8G 78 58 79 = 
2 Chicago 83 is 68 57 val 


The condition of the test bags on arrivy ne after holding is given in 
Table lo The only bag showing more than ons percent decay on arrival was a bag 
of Kemebec potatoes in the top layer of stack ene shipoed to Chicago. 
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There was 2 considerable amount of scald epee tine = ana browning 3/ in 
the shipment to New York, especially in the bass exposed to the greatest ventila=- 
tion (sop layer, stack 1). Subsequently, some of this developed inte soft rote 
Damage was considerally more severe in the Kennebec variety than in Sehagoe 


1/7 Grateful acknowiedgnent is made Te 
BPISAE, Beltsville, Mde, for eee he shipping teste 
y Scald spots may be described as sunken, discolored spots at skinned places on 


She potvatoese 
3/ Browning is a superficial discoloration of skimmed areas of the potatoese 
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SKINNING AND EXPOSURE TES TS 
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The tendency of Kennebec to ae or brown more easily than Sebago was 
yarified in the exposure test (Table 2). 


The temperatures that developed just under the surface of skinned and non 
skimmed potatoes weres 

(1) after 1 hour 7.7 "Re and @206 Fe respecbivel yo 

{2) after 2 hours 75e7°Fe and S507 Fe respectivelye 
Daring this time the air temperature was G2 to ane, and the temperature of an 
exposed soil thermograph tube: coated with o flat white paint to simlate a white 
skinned potate was 88 to 92°. the oye eR from the noneskimed potatoes was 
mos sufficient to coel the potatoes as rapidly as heat was absorbed from the 
sunii sht ° 


Kennebec had ¢ iderably more mee head cal dames than Sebage as scored by 
the inspector in ae This was verified by fae sollested both before and 


Qo 
aiuer grading a& shipping peinte Since the decay repors Bea ou arrival in the market 
started mostly in bruises caused by mechanical moans, the Kennebec variety would 
sppear to be more likely to develop decay in transit than the Sevage variety because 
or its relative inability to withstand as roucn handlinuge 


CHIPPING TESTS 
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the results ‘of the test on making hotate ships are given in Table 5.0 Readings 


ou the scoler of ie made from potatoes stored for 3, 7, and 12 eoye at 50, 60, 70 
and a 85°P. indicate tnat in most cases ships made from both Kennebec and. Sebago which 
had been stored at 50° were not of sabisfactery colore When held at 60 or 70° the 
Sebeazo potatoes made satisfactory shins after 5, 7 and 12 days but Kennebec potatoes 
held ander the same conditions made chips Vhat were judged to be Peres solablee 
Both varieties made good chips when stored ab 85° for as long as 12 day 


SUMMA RY 


In tests made at the shipping point and in shipping tests, the Kennebec 
m2, 


variety was more prone to mechanical or handling damage, to injury by desiccation 
and to devay than the Cayeeee In shipping tests Kennsebes peiioce Jid nob produce 
chips equal in quality to those from Sebago pohataese 
ACKNOWLEDGEMENTS _ 
The authors wish to express their apvreciation for the cooperation and 
belv of the shippers and reesivers that made this study possiblée 


> ‘ 4 - om 
oO eee 


RALLY 


x 


Tena avery Ghia as tae ee get 
Ay. PA en Dares Sa 


’ 


°eSeotug ut shep J &yaoK MON UT SABP f PTS » 


o7€ 0°o£€ 0°0 9°T 0°9 O° v2 0°O 0°O OT «2 STPPTIT 

0°9 S7pre = 5076 0°9 O° 0°Z 0°0 che a0) Sa 

Q°Z 0°Or 9°06 0°9 Q°+ 0° or a°9 O°r T yoeqg doy seqouuey 

o°¢ 0°9 0°0 Q°O 0°0 0°0 0°0 0°O OT «» STPPTN 

O°°0 0°r 0°0 0° a°O e325 0°O 0°0 at a eeG 

0°O Oe on: 0°O a°0 070 O°+ 0°0O o°0 { youeg doy, oRadeg osBetyy Z 
= Lor 0°9 v°O ~ deat +¥°0 0°O OT «» ®TPPTN 
= seca vA Lee = y°6T 9°9 G°0 Gl on COL 
2 Laie 9°92 Cae ~ ¥°9Z O°6r 0°0 [T yowig doy, seqeuuey 
= Cort 6°0 0°0 = 1 0°0 0°O OL 19849 STPPTIN 
2 Z°Q Les 0°0 = 9°0 6°90 0°0 Ot 70849 doy, 
2 oye 9°E€T Q°OT = Tece Ce te (aye) ~ yougg doy, o3aqeg YLOR MSN i 
z a ee, eae } a: 

e3eureg e,odg oy e8uueq syodg yoy 
“YOON Butumorg pTeog 159g °yoey] BuTuUMmeugG presg 4j0g 


#ONTQATOH UALAVY NOTLIANOD ; TWATUYY NO NOTLIANOD NOILTSOd ALHTYVA = NOLLYNTSaid MOM ads 


°Os6L cumpe S°rty SoSvotyg pue °°7 oN SuzoR MeN 09. °H °S SUOLBeTUBYQ Moxy seqeuusy 
: pus asRqeg fo squemcryg yonay ur eSemeq peotueusey puy *Surumoda Sea.edg preog °Z0H 4709 Tetaeqoug °T eT aay 


27= 


June 7%, 1956 


a 


PERIOD OF CORRESPONDING SEBAGO KENNEBEC 


EXPOSURE ATNMOME TER Brows ning  Seald Sticky Browning Seaid Sticky 
Loss 1/ Spots Scaid Spots pea 
Spots Spots 
jo Yo Yo “Y, ee 
10:09 = 11:00 AcMe 2e5 Cole Libez 2.0 6.0 TS elt G08 909 
1029 = 11:15 AeMe Sel Got 57 of Poll GeO Bl .6 12olh 0.0 
19205 = 11346 KeMfe Zell CoG Slee 2200 O20 5660 Z9 olf 029 
Aa3 yaaie Pas a ; ve 123 P 
19300 = Pisa Aelie h1e3 Cot Lo 40eit O60 Ayr oli. LiGeiL OeE 


af A white globe porous porcelain atmemeter bulb with a coefficient of Oe77 was usede 
The data are not adjusted with the cosfficiente 


ie 5e Golor Ratings of Potato Chips of Sebago and Kennebec Potatoes 1 
De 2 & 
DAYS IN 
5 TORAGE STORAGE TEMPERA TURE 
= —_ £ Ges oC F ve) 
50°F < Bee 70° Fe ase p, 
Sebago Kennebec Sebago Kennebec Sebago  Kemmebeec Sebago Kemnebec 
ere a a ee ee FI NE TR A a Sk RE EL 
3 75 Oo ai 86 7 75 7e 80 ao 
q 60 oD fo 65 75 70 30 BO 
ibe 60 5 vas 70 70 7 3c BO 


ay Shipped by railway express oe Charlestotiyp Se Ce to Beltsville, Mde ‘The petatoes 
" were dug June 6 and arrived at Beltsville, dune 9, 1950.’ A color (basing ef 89 
represents the preferred ees golden brown, while 1 represents the maximum 
emoums of darkening Jeemed suinable for salee The color ratings cf potatoes at 
the start of the test were Sebage 9° and Kenmebac 806 


blo 


4 
if 


=a =F 


2 


7 mg , 
. =e Tigg 


